[Sanitary and microbiological assessment of marketable fish of the Volga-Caspian Sea region].
Opportunistic microbes, such as aeromonads, enterobacteria, and pseudomonads, which are responsible for spoiling fish during its storage and processing and capable to initiate pathological processes of fishes are common in the Volga-Caspian Sea region. Investigations demonstrated that it is necessary to develop new procedures for processing fish products, to carry out studies on regulation of microbiological criteria for assessing fish quality. This makes it necessary to make a bacteriological control of fish at all stages of its production.